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Housekeepers^  Chats  Decem'ber  ol,  1930 

J^OT  ?0H  ?u3LI3An:iO!T 

Subject:  "Painless  Parties  lor  the  Ycon^est . "    Approved  o;-  the  Bureau  oi 
Home  Econo"iics,  U. S.D.A.    Menu  and  recipes  from  the  Bureau  of  Home  3co:iomics, 

Bulletins  s.vailaole:     Good  Pood  Haoits  for  Children. 


The  grown-UT)s  in  ovj:  f3rriil7  are  not  the  only  ones  vhio  are  having 
ga^*ety  this  week.     The  youngest  generation  is  also  being  entertained.  I-Iorace 
and  ijin  have  had  two  invitations  to  parties  this  week,  one  to  an  a,ftornoon 
affair  at  Sandy  Jackson^  s  house  a.nd  another  to  Dotty  Miller^  s  birthdry"  cupper. 

T-h-sn  Horace  came  in  last  night  to  tell  Uncle  Zbenezer  the  news.  Uncle 
Sbonezer  groaned.    And  then  he  growled. 

"Tou  two  yo.ongsters  would  he  oetter  off,  I  do  celieve,  if  you  wore 
locked  uo  on  the  a,fternoons  of  those  occasions." 

Hora.ce  looked  so  surprised  s.nd  h':j:t  at  this  outburst,  tha.t  I  made 
haste  to  sa^  j  "^nat  do_  you  mean.  Uncle  Sbenezer?    You  sound  positively 
ferocious.    And  you  look  as  if  you  Y^-ere  gritting  your  teeth." 

Uncle  Ebenezer  groaned  again.     "An;^'  right-mhnded  ■'UQcle  ought  to 
be  ferocious  at  the  way  children's  parties  are  ca.rried  on  in  this  day  and 
age.    And  to  thih:<i  of  sending  children  to  two  parties  in  one  week.  It^s 
unki  nd .     1 1  ^  s  c  rue  1 . " 

"Do  explain  yo'orself," 

"My  idea  is  that  birthday  parties  and  other  such  celebrations  should 
give  the  children  happiness,  not  digestive  upsets.    Do  they?    Ho.  Fny? 
Because  for  some  strange  reason,  the  most  sensible  parents  become  foolish  on 
such  occa^sions.    At  m.ost  pa.rties  little  children,  yes,  the  smallest  tots, 
are  served  o;:u2iitities  of  rich  cake,  candy  and  other  s^^eets  difficult  to 
digest.    Unthinking  adults  too  often  servo  such  ref resnments  cither  lato 
in  the  a;,fternoon,  just  in  time  to  spoil  the  evening  m.eal,  or  late  in  the 
evening  when  children  sho'uLd  be  asleep." 

Horace 9  was  looking  deeply  serious,  apparently  taking  in  every  word 
Uncle  Hoenezer  was  saying. 

"I  believe  that  celebrations,  at  least  for  the  child  of  pre-school 
age  should  be  arranged  to  give  him  pleas'ore.    VJhat  do  you  thiri  of  that  Horace?" 

Horace  nodded  solemnly. 


4 


9- 


R-H^C.  12/31/30 

"And  I  say  that  that  means  avoiding  over-excitement  and  fatigue, 
as  well  as  the  wrong  food.     Too  many  guest fe  and  too  much  food  and  too  much 
r-jLshing  &To^^xr:d  is  a  dreadful  combination,  enough  to  upset  all  the  children 
I  or  d3.ys." 

Uncle  ITDenezer  sv/allov/ed  hard,     "painless  parties,  that's  what  I 
beli3ve  in.     I*d  like  to  give  one  myself  for  Horace  and  Ann,  just  to  show 
Yvhat  an  'cizcle  v;ith  som.e  sense  believes  in  when  it  comes  to  frolics  for 
ni  e  c  e  s  and  nephew  s  * " 

?Iorace  looked  delighted;  his  face  was  all  one  big  Iseaming  smile, 

Ann  clapped  her  hands  and  said,  "IfThen?" 

1*11  tell  you  what  it  will  be  like.    First,  we  wonH  have  too  mar^y 
little  guests  to  make  the  children  tired.     If  it's  a  birthday,  we  might 
say  as  many  guests  as  the  child  is  :."ears  old.    Then  we  v:ould  serve  the  re- 
fresh-.ients  at  the  right  hour.     Since  youngsters  of  pre- school  age  are 
us^oally  rec jiving  a  mid-aftemoon  l-anch  reg^j.larly,  the  party  food  might  be 
Served  at  this  tim.e.    Or  it  might  be  a  noon-time  party.    There »s  an  idea. 
Since  Plorace  and  Ann  have  their  biggest  meal  at  noon,  why  not  have  their 
friends  come  in  and  eat  it  with  them?" 

"TTnat  v/ould  we  have  to  eat?"  asked  PIcrace. 

"That^  s  for  your  Aunt  SamjT:;;^  to  sa.y." 

I  thought  it  over.    Appearances  I  knew  had  m.uch  to  do  with  any 
child*  s  appetite  and  enjoym.ent  of  food.     So  it  occurred  to  me  that  the  best 
way  of  carrying  out  Uncle  Ebenezer*s  idea  would  be  to  serve  the  us^oal  simple 
dishes  in  the  child's  regular  menu  in  some  new  and  attractive  way,  making 
special  use  of  color  to  appeal  to  his  eye.     I  was  sure  that  if  the  refresh- 
ments looked  party^like  he  v/ould  enjoy  them  just  as  m.uch  as  the  fanciest 
cakes  a,nd  candies.    And  there  would  be  no  upsets  and  unhappiness  following 
the  party, 

"If  it  is  an  afternoon  pa.rty,"  I  suggested,  "we  might  serve  sponge 
cake  or  cookies  with  orange  j'oice  or  milk  in  those  pretty  glasses  and 
provide  straws  to  sip  it  through.    Or  we  might  have  diluted  cocoa  served 
in  Ann"*  s  favorite  yellov;  cups." 

"TJhat  about  sandwiches?" 

"Yes,  indeed,    ""iihole  wheat  bread  sandwiches  m.ade  with  a  filling  of 
finely  chopped  lettuce,  celery  or  other  raw  vegetables  creamed  with  butter. 
The  s2,ndv;iches  could  be  cut  in  fancy  sha-.es  and  wrapped  in  v/axed  paper 
tied  vdth  colored  ribbon.    Ahd  I*m  sure  they  v/culd  be  quite  as  much  of  a 
treat  as  the  rich,  hearty,  too-sweet  foods  so  often  served." 

ITov/  for  that  menu  for  the  grown-ups  ITew  Year's  Eve  party  that  I 
promised  you  yesterda;^^^.     If  you  are  asking  friends  in  to  watch  the  new 
year  in,  and  v;ant  to  serve  them  an  evening  buffet  supper  very  informally, 
here  is  a  menu  planned  just  for  the  occasion.    Or  if  after  a  late,  hearty 
dinner  on  ITew  Year's  Day,  you  are  serving  a  light  evening  meal,  it  will  also 
be  appropriate. 
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Are  you  all  ready  to  write  the  menus?    liYelsh  raooit  on  toast  or  on 
crisp  cra.ckers;  Pickles^  G-2*apef niit ^  onion  and  lettuce  salad  v/ith  French 
dressing;  Salted  almonds*  Coffee. 

I  have  a  fine  recipe  for  that  Welsh  raobit  mentioned  in  the  menu. 
There  are  nine  ingredients: 
1  pint  of  milk 

4  tablaspoons  of  melted  butter  or  other  fa.t 

4  taDl3 spoons  of  flo-or 

1/2  tea-spoon  of  salt 

1/2  pound  cheese,  shaved  thin 

Taoa,sco  sauce 

Onion  juice 

Soy  sauce 

1  egg 

Let  m-e  repeat  that  list     ( REPEAT ) 

rieat  the  milk  in  a  double  boiler.    Mix  the  m.elted  fat,  flo'ur,  3.nd 
salt,  aiid  stir  into  them  a  small  q^'oantity  of  the  heated  milk.    Add  this  to 
the  reir.ainder  of  the  m.ilic,  stir  until  thickened,  add  the  cheese  and  a  fov/ 
drops  of  each  of  the  seasonings,  and  heat  lightly  until  the  cheese  has 
melted,    pcur  a  little  of  the  cheese  m.ixture  into  the  well  beaten  egg,  then 
add  this  to  the  rabbit  and  cook  for  2  or  3  minutes  longer.     Serve  on  thin 
crisp  toast  or  crackers. 

If  you  are  serving  the  rabbit  on  crackers,  be  sure  to  crisp  them  in 
the  oven  a  few  minutes  beforehand. 

Eor  the  salad  peel  and  cut  in  thin  slices  mild  Bermuda  or  Spanish 
onions.    Allov/  these  large  thin  slices  to  stand  in  slightly  sweetened  French 
dressing  for  perhaps  an  hour  before  arranging  them  on  the  lettuce.    On  crisp 
leaves  of  lettuce  put  first,  the  rings  of  onion  and  then  the  sections  of 
grapefruit  skinned.    The  delicate  colors  of  the  grapefruit  and  tiio  onion  on 
the  green  leaf  makes  this  a  very  pretty  salad.    And  the  combination,  though 
an  -^onusual  one,  is  most  delicious. 

Tomorrow:     "Precipes  for  New  Yearns  E^an" 
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